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MOUNTAIN BEIGNET (3 PCS)

cheese curd | beef “slinzega”
kdsecréme [ rind “slinzega”

CRISPY SALMON SUSHI (3 PCS)

salmon sashimi | deep fried rice | soy glaze | spicy mayo
lachs sashimi [ frittierter reis | soja glasur [ scharfe mayonnaise

WILD FRENCH FRIES

parmesan cream | black truffle
parmesan créme [ schwarzer triiffel

IBERICO HAM

focaccia | tomatoes
focaccia [ tomaten
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GRACE BURGER

150 gr swiss beef and pork cotechino | homemade brioche

blue cheese | red onion | pickles | balsamico mayo
served with french fries

150 gr schweizer rindfleisch und schweins-cotechino [ hausgemachte brioche
blauschimmelkése [ rote zwiebeln [ essiggurken [ balsamico mayonnaise

serviert mit pommes frites

VEGGIE BURGER

mushroom patty | pickles | red onion | tomato | lettuce | balsamico mayo

served with french fries

pilz-patty | essiggurken | rote zwiebeln [ tomate [ salat | balsamico mayonnaise

serviert mit pommes frites

REUBEN

pastrami | rye bread | radish | pickles | mustard mayo | sauerkraut
pastrami [ roggenbrot | rettich [ essiggurken | senf mayonnaise | sauerkraut

CLUB SANDWICH

tandoori chicken breast | tomato chutney | lettuce | boiled eggs | avocado

served with french fries

tandoori poulet brust [ tomaten chutney [ salat | gekochte eier [ avocado

serviert mit pommes frites

LOBSTER ROLL

avocado | aioli | cilantro
avocado [ aioli | koriander
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GILLARDEAU KRISTAL BY KAVIARI
served with asian mignonette homemade brioche bun | créme fraiche
serviert mit asiatischer mignonette hausgemachte brioche [ créeme fraiche
per pcs| 14 30gr| 155
pro stk 50gr| 198
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BEEF TARTARE

crispy onion | egg yolk gel | pickles | fried capers
served with salad & french fries

rostzwiebeln [ eigelb gel | essiggurken [ frittierte kapern
serviert mit salat & pommes frites

SALMON SASHIMI

yuzu ponzu | truffle
yuzu ponzu | triiffel

BREAD CRUMBED VEAL ESCALOPE

90 gr | 39
180 gr | 47
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swiss veal sirloin | herbs & parmesan cheese bread crumbs | gremolata sauce

served with tomato & onion salad
schweizer kalbfleisch [ krduter & parmesan paniermehl | gremolata sauce
serviert mit tomaten-zwiebel salat

CAPRESE SALAD

burrata | heirloom tomatoes | basil | bread chips
burrata [ heirloom tomaten [ basilikum [ brot chips

CAESAR SALAD PLAIN | CHICKEN | PRAWNS

lettuce | boiled eggs | parmesan | bacon | croutons | anchovies
salat [ gekochte eier [ parmesan | speck [ croutons [ sardellen

PENNE ALFREDO

gragnano pasta | butter sauce | asparagus | chives | egg yolk dust
gragnano-pasta [ buttersauce | spargeln [ schnittlauch | eigelbstaub

LOBSTER LINGUINE

tomato | lemon
tomate | zitrone

FLUFFY PIZZA MARGHERITA

tomato | fior di latte | basil
tomate | fior di latte | basilikum

29

35144149
with truffle +14

classic 33
with truffle 45

71

25



Joreng dpecenic

CHICKEN TRUFFLE SANDO 36

chicken schnitzel | sauerkraut | raclette cheese | truffle mayo | toast bread
pouletschnitzel | sauerkraut | raclettekése [ triiffel mayonnaise [ toastbrot

PEAS CREAM SOUP 34

salmon cubes | lemon | créme fraiche
erbsencréemesuppe [ lachswiirfeln | zitrone | créme fraiche

BARLEY POKE BOWL 29

barley | avocado | cucumber | radish | soy mushroom | edamame | cilantro | poke sauce
gerste [ avocado [ gurke [ rettich | soja-pilze | edamame [ koriander [ poke-sauce

with sesame salmon
mit sesam-lachs +14
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CARAMELISED LEMON PASSION PIE 24

passion fruit jelly | lemon crémeux | yogurt sorbet
passionsfrucht gelée | zitronen crémeux [ joghurt sorbet

CHOCOLATE CAKE 21

sour cream ice cream | cranberries
sauerrahmeis | cranberries

STICKY TOFFEE PUDDING 21

vanilla ice cream | caramel | pecan nuts
vanilleeis | karamell | pekanniisse

CAKE OF THE DAY 10

please ask our N/5 - THE BAR team
fragen Sie unser N/5 - THE BAR Team



	yuzu ponzu | truffle

